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ABSTRAK 
Daging tiruan berupa analog adalah produk yang dibuat dari protein nabati dari 
bahan bukan daging, tetapi mirip benar dengan sifat sifat daging. Tujuan penelitian ini 
adalah untuk mengetahui pengaruh jenis bahan pengisi yang digunakan dan perbedaan 
konsentrasi jamur kuping yang bervariasi sehingga dapat menghasilkan karakteristik 
daging yang diinginkan. Model rancangan percobaan yang digunakan adalah 
Rancangan Acak Kelompok (RAK) dengan 2 (dua) faktor, dilakukan dengan 2 (dua) 
kali ulangan, sehingga diperoleh 24 satuan percobaan. Variabel percobaan terdiri dari 
jenis bahan pengisi 10% yaitu tepung maizena, tepung tapioka, tepung beras dan 
tepung sagu dan konsentrasi jamur kuping yaitu (b1) 25%, (b2) 30% dan (b3) 35%. 
Respon kimia yang dilakukan pada pembuatan daging analog yaitu penentuan kadar 
kadar protein, kadar air, dan kadar serat kasar, respon organoleptik terhadap warna, 
rasa, tekstur dan aroma.  
Hasil penelitian meunjukkan bahwa jenis bahan pengisi berpengaruh 
terhadap warna, rasa, tekstur, kadar air dan kadar serat kasar, namun tidak 
berpengaruh terhadap kadar protein dan aroma. Konsentrasi jamur kuping 
berpengaruh terhadap warna, rasa, kadar air, kadar serat kasar dan kadar protein, 
namun tidak berpengaruh terhadap tekstur dan aroma . Interaksi antara jenis bahan 
pengisi dan konsentrasi jamur kuping berpengaruh terhadap warna, rasa, kadar air 
dan kadar serat kasar, namun tidak berpengaruh terhadap kadar protein, aroma dan 
tekstur. Produk terpilih yang didapatkan yaitu a2b3 (jenis bahan pengisi dan 
konsentrasi jamur kuping 35%) didapatkan hasil kadar protein sebesar 23,22% , 
kadar air sebesar 58,60% dan kadar serat kasar sebesar 7,04%. 
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ABSTRACT 
 
Meat Analogue is a product of vegetable protein from non meat materials, but 
it has similar properties with real meat. The purpose of this research was to known 
effect of difference filler material and mushroom concentration to meat analog 
characteristics. The research design used here is Randomized Block Design (RBD) and 
24 replication, so obtained 24 units of the experiment with two factors, which is 
mushrooms concentration consisting of (b1); 25% (b2); 30% (b3); 35% and filler 
material concentration each material is 10% maizena, tapioca, rice flour and sago 
flour Chemical response include protein content, crude fiber content and moisture 
content. Organoleptic hedonic response was color, aroma, flavor and texture. 
The  results experimental of difference filler material has varying impact on 
crude fiber content and the moisture content, texture, flavors, and color on meat 
analogue, but not impact the aroma and protein content of the meat analog. The 
mushroom concentration varying impact on crude fiber content, moisture content, 
protein content, color and flavors, but not varying impact the aroma and texture. The 
interaction difference of filler material and mushroom concentration varying impact 
on crude fiber content, the moisture content, flavors, and color on meat analogue, but 
not impact the aroma, texture  and protein content of the meat analog. Result of 
analysis of selected sample difference filler material and mushroom concentration to 
meat analog characteristics is a2b3 treatment (filler of tapioca and mushroom 
concentration 35%) with protein content  23,22%, moisture content 58,60% and crude 
fiber content 7,06%.  
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